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ew Model Apex
C eaner Causes |-

Many Ncw Fosturu Are
Explained By Star
Furniture Co.
v

When the ' Bafeway Btores and
Plggly Wigsly . Homemakers' Bur
reau - course jn . “Kitchencering”
comes to its conclusion. on April
27, one of the local housewives in
attendance will be the proud ‘pos-

sessor of a ‘brand ‘new Apex Del!
Luxe vacuum ' cleaner, and it won't|]
, have cost’ her a cent. =~

This was__the ‘statement. made|
today by' H. M. Abramson, man|
ager of Star Furnitgre Co,. jn|

announcing’ that his “firm would
dopate one of ‘these ' 'sensational

new cleaners to the cooking schopl}

by way of rumlshlng an Add&ﬁ
attraction,. 5

Onse of 'the outstnndlnx.reaturep
of the' cléaner s the novel method|
by which the user. guides it. On

this new Apex; the gld-fashioned|"

handle becomes, ‘at will, a thing
of -the past. “With the slipping. of
B -catch, ‘Atéering is  transformed
into ‘a merg matter of turning the
wrist, 80.that the nser «can very
nearly  clean an' average room;
corners -and  all,  without: moving
from one spot. :Certainly, nsers
report, thls novel ! feature elfmi«

~Real Schsatlon.

R

e

dwich'loaf, as

nates a grent “deal”of the
necessary wlth old-type- cleaners.

Another, unusual and jnteresting|
feature: of ‘the. mew Apex is the
mwwd ot “pdjusting it to  the
nap’ of apy rug. ‘Jt s unnecessary,
with," e machifie,
make  this - adjustment, .

and: -the

turning of ‘a. dlmcult knob iu en— .

tirely . The
is simply "made by ‘gentla foot
pressure. on. a pedal, ‘and a*visible
gauge, registers the adjustment:

in  floor light, the o two-speed]
motor. makes  it'"possible  to ‘use
the cleanerion light “rugs, clean-
ing’ thoroughly, but without pick-
irg up: fringes. Many ‘other fea:
tures, includlng 2 thumb . control
switch,  are incgrporated  on ' the
new. - cleaner.

Purchasers', of thls Apex  model

+ ‘are enthuslastic’ over its" performs

ance, and) retallers. agree 'that it
has;: {n'mo uncertain way, caused
a _ sensation among housewives
long. familiar ~with' cleaners with
little 'to . distipguish -them from|
each’ other save for trade marks,

‘The newly-deslgnod Apex, - re-

f ported»tu have been' yedrs jn plans
4nln¢. {s'a product of :the {Apex-

ex Mpnu(auturlng gompany,
Taker; of ‘washing machines, {ron-

tq " stoop.ital

he sar

of Sandwiches

i B
“As 'a substitute for
sandwiches. at home: affairs; Mro.
Julia Lee; Wright, director of the
Saleway Bwres-and Piggly Wiggly
U, likes to,pre-

1t ‘Tak Place

it hns many . possible

and ‘it ‘is ‘as attractiye as‘it is
delicious, Here "is the  way. she
makes it:

ip four sliceslengthwise, like. cake
layers.” Spread slices with:mayon-
najse ‘or butter, hoth sides of each
glice, except the top and ‘bottom
slices. Place slices together with
any desired combination of fillings,
such as.cucumber and celery salad
in" first and third layers, and sal-
mon salad in the center, Cover the
ioaf “with ‘cream’ cneese ‘moistened
with’ imayonpajse, .. Garnish ~with
iettuce Rs L1l ed wl ripe: olives,
railléh Foses  “dn smnll " sweat

ra,tarn’ as” well' as:
cleaners,
. The cleaner is on dinyhy at the
Star - Furniture  €o., 1278 » Sartori
and’ prospective visitors: to
the' Sateway. Stores cooking-school
afe wondering which of ‘them. will
De the' fortunate, récipient.
GO SR il

Plate Lunches
Solve Problem

—_—
l‘lale luncheons for famlily ‘and
company-'s §olve.’ many problems.
Family - luncheons are. an oppor-

“tune time to usc up Tleftovers  and,

ailplate service permlt.s of small
gervings which do ot disclose the

| factithat. ‘there is but a small

nmount of certain foods.

'y Lyncheon plated can be so" ats
tractive,~top, - Did you ‘ever try
painting: plcturau with' food? = That
does ‘not medn trying. to make it

“laok; Jike what it is not, but work-

inmout iharmonious and contrast-
fog' color. schemes, such . as a
green ‘cgewhléc ¢spinaeh, chard or|
stch droans), a’ saute  of yellow]
corn, lxarl with green. peppers,
half & ‘fomato broiled or several

No Trouble :

and Dehcxous

—_—

Mrs. Wright Tells About New

Party ‘Food
g
Doughnuts, = fritters 'n " French

tried ; potatoes — all crusty. and
brown—how. -good . they. smell and
taste! Food can be 50 appetizing
when fried’ in' deep fat—and don't
be scared off by any -old: “bug-a-
boo™ of an idea that it is indigest-

fopds do take ‘a little longer. to
digest. -
+ You' can make these at. home
with no- trouble at all—just ob-
serve, a few standard rules, 3
First, use suitable fat, preferably
vegetable shortening; second, have

food properly prepared; and last,
suit the temperature, the fat and
the time of frylng to thé foods
being .used. o -
The tempeiature for frying must
be exact and accurate as’ possible.
The use of a deep fat frying ther-
t gives Texact temperatures,

ullcnu ‘ot cold to( “mar

in rqnch Q:eu-lnz)vor Detter: still,

a’tomato Qr pepper, stuffed (any

deftovers) and haked, or filled with
@& .salad mixture. WI(h a ot bread

but if not ‘obtainable, - the old-
fashioned - test with a " cube ' of
bread - may be used, A 1-inch

squaré of bread should brown in
4 in fat at 390 degrees F.

or a 'dainty
and frult, nothlng could be more
»nl;(ylnl. £

For really hol weather, a ‘fruit
nlple WQKBI a most inviting lunch-
eon; Pleture: an attractive grill
plate, “in.tone section ‘& banana
split lvnmhwlua 1laid curved  side
down,  and overlapping  slices  of|

-melon ‘o eitrus fruit placed down

the ' center. ﬂprlnklc lemon' ‘juice

_o¥er all to prevent discoloring. In

nnot}l\cr. sootign, balves of fresh
peaeh pear, the center piled
with wu.mzn chegse, ' garnished,

with & few: fresh berrics or a hit

of bright jam. A lettuce.cyp of

any deliclous salad dresaing, relish

on_eyen 8 ponwrm might complete|

the whale. ' With: hot biscuits and

iced tou you will surely want to!
it.

fore ds 4 suggestion fov stutl-
ing to bake In tomatocs or pops
pers, - sHmall  summer squash  are
also delielous cooked this way,
STUFFED TOMATOES
6 firm tomatoes
1 cup loft over meat or fish
1 thsp.. ehopped. onion
1 tham chopped purnh-
# thsps. pll or shortening
1 cup any. left over vogotable or!
mixture of vegotables

% cup hread crumbs

Cheese or bacon

Seasoning *

Wash and dry tomatoes, eut off

top and scoop out inside, Inyert
to drain aud place in cool place.
Brown onjon carefully. in fat, -Add
pulp from towpatocs and cools five
wilnutes, sticring constantly,  Add

(proper. temperature for cooked

foods), and in 60 seconds in fat

at 860 degrecs F, (proper tempera-

ture’ for uncooked foods).
FRITTER BATTER

1 cup flour

1 tsp. baking powder

14 tsp, salt

2 thsps, sugar .

1-3 cup milk

1 ess

Klour for rolling

«Deep fat

Ploces 'of fruit, vegetable or other

food

Sift - flour and  measure;  sift

again with other dry mgwdl(ntu

Mix in the milk and egg beaten
together.  Lightly roll fruit in
flour, dip in batter and try in deep
fat (375 degrees I.) until delicate-
ly browned, Drain on brown
paper. — Serve with or without
sauce. For vegetable or meat frit-
ters, omit sugar from batter. Noto:

‘| For fruit fritters, roll fruit in flour

80 that the batter will*adhere.

bread * grumbs, meat
and vegetables, . dMix well, fill to-
matoes, sprinkle with additional
crumbs and top with grated cheese
or bit of hacon.  Bake in a mod-
orate oven (860 degrees 17) abaout
20 minutes, Serve hot,

If poeppers or other vegotables
are to be stuffed, cut off tops and
remo¥e seedy,  Uso one whole to-
mato In wdxing the stuffiog. Pour
Loiling  water over ‘peppers and
let stand five minutes before fill-

ing:

seasonings,

fnafyidnal

from “the same easily-made base, ;

Remove : grusts from a | snndwich‘
or ordinary’ loaf of. “bread, cut loaf.

Ible, for its not true, though fried |

the proper utensil; thixd, have the |1

1s as it is attractive, and an answer ‘to the
. puzzled by what to serve. at bridge parties and Iunchqans,

ostess \({}}o

Salt ls Used

ln 1400 Ways

! Thqse of you w}m look on salt
i lamothlnz to he used only for

asoning will be startled’ to
earn that it (ias Mo less than 1400
hises, ranging from meiting ice on
sldewpnlks ito jts ‘plate in ‘cvery

medicine cabinet.

_ture's

to a glass of warm water) -and:
mlso for daily use on, the teqths
brush, .. They. asseit that. its use
ps a dentritice wil quiekly:whiten
the - dullest teeth and keep: the

gums - firm, pink  and: trne (mm
pyorrhea.
Opticlans = advise the trequont

use of a mild salt solublﬂl.l Ay an
Bye bath, pointing out: that N
own ‘eye 'wash, tears, 'is
nothing ‘more/ nor less than warm
brine.  And it is sald that rubs

once-a-week will koep‘-lt from fall-
ing out.
+ . Fop. tired, uhlng feet; a nlt

pation can -be bnnlshcd by drink- ,'

ing upon rlulr&x each mornin 7
uart ‘of tepl wngor ‘contpll lq’
o lovel b

witer ‘bath every night
the circulation ':nd bripgs immed-
nte comfort.) Tender, feet, apt to
_form callouses ‘‘oan * Pe- hardened
g nightly in cold salt

heartburn and
digestion‘are often relieved, physf-
eians’ say, by a cup or hot water
inwhieh a small’spoonful of ‘salt

in- |

el
Balt added: ta the hnh wives the,
skin a delightful .tingle and stimu-.
lates the gntipe body. Or, if pre-
ferped, ft may beused as a-rub.
e e
FOR RUST STAINS
To remove rust staing from
cloth, ‘wet. them with lemon: julce’

and . hpld them  elgse “over tlle
steam from a bolling teakettle.

.| pickles. N LSPN

the ‘outside @oating - of
cheese may be tinted or combined

with; nther ingyedjonts,

and +invent.

] This has
The fillings may be varied’ ‘and | almost .’ endless nanibmtlu !dr -the
cream | houséwife who ,llknu to nxperl t!

quality coffee
sosmade your
favorite way

ksw »
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Dentists:- recommend  salt _as a

;
!
ST

, top hYel’. heat them a few. minutes.
welcom. economlcal food for all ;he

bing a_salt solution into. the halr

ieymi”emp Lﬁe\Fam ily’s

Sowe You T

BEAN HOLE BEANS

' The Bean Lover’

V ? Bean Ho‘le ﬁeans taste better than ;he bq

sugar-cured pork, molasses, brown sugar and. mustard
cooked by a secret process which
fi appeatance, more delicious flavor—and
: o dzgest. Bean Hole Beans are readysto

% srarld they can be—try them this easy -way. Heat the con-
‘o tentsof one can in a covered casserqle fgg '

gives

N
e
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smooth, delicately. fragrant and ds

VAN CAMPS VEGETABLE SC soupL % ,

has:boen: djssolved; while consti-

Wh:ch

s Chotce

ﬂ%eir tempting -

out ﬁfteetg

SR

and seas

The reql, old-fqﬁhioned kind!

broth and alpﬁabet

'There’s a flavor thrill, and a whole meal, £og, in every tempdpg
fult Healthful, satisfying and full of rca.l"o]d fashioned flavg r-—-‘Van
Camp’s Vegetable Soup is made with celery; ca,tfots.
- lima beans, rutabagas and rich red tomatoes ~seasoned
- onion and blended with savory beef
Ready-to—scrve-—and marvelouslv good to eaﬂ'

-G;;éf Any Menu

These ngular

. ni;\g to make it velvet- *
| Serve it P‘PW 1‘0?1 ;

peas, £otytm.

Includes

how good tomato soupcanbegqﬁl vou've, tastedVapC:ﬂﬁ?‘B""
made from the finest plum;
blended with savory spices

‘o




